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STORIITG  HOl-IS-CIjllED  HAMS 


The  most  desiralDle  method  of  storing  smoked  hams  at 
ordinary  air  temperatures  is  to  wrap  them  in  parchment  paper  and 
then  in  flyproof  muslin  "bags.     This  method  prevented  infestation 
from  skippers  and  excluded  part  of  the  air  and  light  which  hasten 
the  development  of  rancidity  in  the  fat,  in  a  3-year  test  made  by 
the  U.   S.  Department  of  Agriculture's  Bureau  of  Animal  Industry. 
Painting  the  ham  "bag  with  a  yellow  wash  and  then  hanging  in  a  store- 
room also  prevents  infestation  from  skippers. 

Some  of  the  other  methods  of  storing  that  were  tried 
gave  the  following  results: 

Hams  coated  with  a  mixture  of  pepper  and  molasses  were 
considered  to  he  sweeter  and  to  have  a  more  pungent  flavor  than  others, 
hut  there  was  some  loss  from,  skippers. 

Hams  huried  in  crushed  rock  salt,  in  wood  ashes,  and 
in  oats  "became  musty  and  undesirahle  in  the  humid  climate  found  at 
Washington,  D,  C.  and  vicinity.     The  meat  "buried  in  crushed  rock  salt 
a"bsor"bed  too  much  salt  during  storage  and  the  lean  portion  "became  un- 
desirably dry  and  tough. 

Hams  hung  unwrapped  in  a  dark,  imperfectly  ventilated 
home-made  meat-curing  "box  aged  as  satisfactorily  as  those  hung  in  the 
open  storeroom.     ITo  skippers  gained  entrance  to  this  box  although  they 
might  have  done  so  any  time  the  lid  was  raised. 
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Home  made  airtight  'bj  the  use  of  heavy  coatings  of  par- 
affin or  stored  in  rublier  "bags  all  spoiled,  24ost  of  this  spoilage  was 
on  the  surface,  hut  the  meat  was  considered  unfit  for  use. 

Mold  developed  on  all  the  hams  regardless  of  the  method 
of  storage.    During  damp  weather  the  -growth  T)ra,s  extensive-,  and  during 
dry  periods  much  of  it  disappeared^     The  lea^t  mold  -was  found  on  the 
unprotected  hams  hung  hefore  an  open  window  where  the  air  circulation 
■was  greatest.  -  Mold  did  not  damage  the  flavor  of  any  of  the  hams  except 
those -that  were  hurled  in  ashes,  salt,  cr  oats,-.   In  those  ca&es  a  musty, 
moldy  flavor  permeated  the  entire  ham. 

All  the  hams  in  these  tests  v/ere  from  carcasses  that  had 
"boan  promptly  chilled  after  slaughter.     The  dry-curing  mixture  consist- 
•ed  of  8  pounds  -of  salt,  2  pounds  of  hrown  srugar,  and  4  ounces  of  -salt- 
peter for  each  100  pounds  of  meat.    The  meat  was  cured  at  a  tempera— 
t-ore  of  about  SS'^?,  and  3  day's  curing  time  was  allowed  for  each  pound - 
of  weight  of  the  average  ham.     The  cured  hams  were  washed,  dried  over 
night,  then  smoksd  for  3  days  at  a  temperature  not  exceeding  110°r,  Ivo 
smoked  meat  was  wrapped  or  packed  until  it  had  cooled  to  air  tempera- 
t'ore  after  removal  from  the  smokehouse.     The  mean  storage  temperature 
ranged  between  46^.     in  Tehruary  to  78'^5'.  in  July  and  August.     The  mean 
humidity  ranged  "between  36  and  95  percent. 
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